Especially in the fish market 'where so large amount of the fishery products is gathered and distributed, the survey of contamination and the method of sanitation of that place will play an important role.
In the preliminary studies on this subject we obtained the following results.
1) Large fishes, G. g. tuna, swordfish etc., in the fish market is contaminated with bacteria gradually in the course of handling, and the washing with tap water does not seem 'to be greatly effective to the sanitation.
2 Twin columns at the left hand in each section A, B, and C indicate the number of bacteria on the floor of pier which has not been treated with electrolyzed brines or tap water and twin columns at the right hand indicate the number of bacteria on the floor of pier which has been treated with. 2) McCullock ; Disinfection and Sterilization, 1936, p. 394 -396, Philadelphia. 
